5th September 2010

Lunch menu
Hors d'oeuvres

Chorizo £4.00; Warm marinated olives £4.00; Pistachios £4.00; Pigs in blankets £3.50

Parmesan polenta chips with pesto £2.50; Focaccia and dukka £4.50
Hummus and focaccia £4.00
Prawns with mayonnaise (shell on) ½ pint – £4.50 / pint – £8.00
Black cherry Bellini £7.00; Kir £4.50; Kir Royale £10.00; Champagne Cocktail £12.50

Spicy Bloody Mary £7.50; Spicy Virgin Mary £3.50

* Indicates our no choice set menu 2 courses £16.50 and 3 courses £22.50

* Sweetcorn soup with popcorn and maple syrup £6.00
Chicken liver parfait with pea mousse and pea salad £6.50
Fish soup with rouille, gruyere and croutes £7.50

Buffalo mozzarella with baby aubergine, courgette, basil and parsley salad £7.50

Crisp pork confit with celeriac rémoulade and parsley salad £6.50 

Tuna mayonnaise with grilled focaccia, mizuna and lemon £6.50
Roast sirloin of beef with creamed onions, runner beans, roast potatoes, Yorkshire pudding, 


horseradish cream and gravy £16.00

* Roast loin of pork with confit tomato, cavalo nero, glazed apple and roast potatoes £15.50

Tete De Veau with gribiche potato, spinach and salsa verde £15.50

Grilled sardines with pickled vegetables, chilli & coriander butter 


and orange dressing £7.50/£15.00

Risotto of summer squash with goats cheese and pumpkin seeds £14.50

Crisp halibut with curried cauliflower, saffron potatoes and samphire £19.50
Roast Potatoes     Homemade chips     New potatoes      Samphire     

Spinach      Green salad       Chicory, walnut and blue cheese salad           all at £3.50
Crème brulée £6.50
Chocolate tart with Frangelico cream £7.00
* Rice pudding with raspberries & blackberries £7.00
Pistachio and olive oil cake with caramelized orange and rose water pannacotta £7.50

Raspberry Daiquiri £7.95
Cheese – please see separate cheese menu

Chocolate truffles £3.00

Assorted cupcakes £3.50 each

We welcome your feedback via www.thepheasant-keyston.co.uk 

All our meats are served pink unless otherwise stated.
The Pheasant’s weekend bakery is now open Saturdays and Sundays from 11am
OUR FOOD
We spend a lot of time trying to find the best seasonal produce we can.  Some of our --

Preferred suppliers are listed here:

Beef 



Aberdeen Angus crossed with either Limousin 

                                                                                   or Belgian Blue.

Spring lamb, pork & mutton


Lancaster Farm, Higham Ferrers, Northants.  





Suffolk-cross sheep and the pigs are Large Whites.

Free range chicken & duck egg


Cardington, Bedfordshire.
Fish


Wickers. All their fish is caught on day-boats, either line-caught or with smaller nets – i.e. sustainable.

Venison



Shot to order in Southwick Wood, Northants.

Smoked salmon, smoked duck & haddock
River Farm Smokery, Bottisham, Cambridge.

Eggs



Bosworth Farm, Titchmarsh

Wood sorrel, sea purslane,
laverbread

Mountain Foods, Hereford

English and Irish cheeses                 

Neal’s Yard, London 

English asparagus 



Mike Ashby, Oundle.

The season: Summer
Summer is here, meaning Jersey royal potatoes, peas and broad beans are in abundance. English asparagus was an early starter this year, but is still good through June and samphire from East Anglia will be with us until late August. Strawberries are excellent as are raspberries and cherries. Sardines, mackerel and crab are all at their best for the next few months.
Some of the terms we are using on current menus that may need a bit of explanation: 
Cavalo nero – black cabbage

Daiquiri – Rum, crème de fraises and lemon juice
Dukka – hazelnuts, Szechuan pepper, coriander, cumin, fennel seed, Maldon sea salt

Focaccia – flat oven baked Italian bread
Gribiche potato – crushed potato with capers, cornishons, red onion, parsley and egg
Parfait – smooth pâté 

Pesto – basil, pine nuts, parmesan and olive oil

Pigs in blankets – sausages wrapped in bacon

Polenta - boiled cornmeal
Rémoulade – cold sauce of mustard, gherkins, capers & chopped herbs with mayonnaise
Rouille – saffron, garlic and anchovy mayonnaise
Salsa verde – parsley, basil, mint, garlic, anchovies and olive oil 
Samphire – marsh plant grown on the east coast of England, salty taste
Tete De Veau – braised veal’s head

Jay Scrimshaw, Chef Patron

Theresa Van Ruth, Head chef
